SESSION 4— UTENSILLESS COOKING 


Learning Objectives: At the end of chi 


be able to: 
* Use diffe: 


s session, each participant should 


at forms of cooking. 


(Reprinted from Bay Scout Rounatable Planning Guide. 
(Reprinted from Boy Scout Rounatuble Pl. rg He.) 


Backwoods Cooking 


Cooking without utensils. called backwoods cooking. is 
not only great fun —it also cuts down on the washup! 


Hot Embers 


Begin by building the fire with fairly large pieces of wood 


Let them bum through ¢o leave you with a bed of hot. glow 


ing embers. This is nearly always the best type of fire for 
backwoods cooking. Remember, however, open fires are not 
allowed in manv areas, and BSA policy encourages low- 
impact camping. 


Skewers. Many types of food can be cooked on wooden 
skewers, Find a thin, green stick —one that bends but does 
do except yew, holly, elm, and 


not snap. Any wood 
laurel, which are poisonous 


Peel the bark off and make a point at one end. The ske 
can then be pushed chrough the food and hung over the dire 
or laid with one end on the ground and the other on the back 
of a reflector fire. Or you could simpiy sit and hold it 
turning the food as it cooks. 


Use this method to cook 


* Sausages * Appies * Tomatoes 
+ Twists * Toast * Onion 
* Chops * Bacon 


Poratoes. Cut off the top of a potato. Scoop out the 


bur don't take too much or you might break the skin. 


side. R 


all of 


an egg into it or pur s 
the top and fix it in place with thin pieces of wood. Cook i: 
in the embers for about an hour. 


Reilector Fire. This cype of fire is especially good for back- 
woods cooking because you can direct the heat straight at 
the food. Use logs or lazge stones (but not flints) behind the 
fire, held up with wooden stakes driven into the ground. 


Take care not to sit opposite the reflector or you will be 
baked as well 


va Earth 
Cabbage leaves 


More cabbage 
leaves 


Het stones 


Hot embers 


Fiji Oven, Dig a hol ground and build a 


sotto. Get it going ‘veil 


flints) on top. When 


arge stones not 
me large 


ves) on them. N. 


leaves (such as cabbage le pile in the 


food —sausages. chops. potatoes, and othi 
then cover with another laver of leaves. Finally cover well 
with earth and leave to cook for about § hours 


egerad 


One-Potters 


* To 2 cups instant potatoes. add a can of corned beef anda 
package of dehydrated vegetables. 


* Use I cup instant rice, chipped beef (or canned tuna or 
canned chicken), dehydrated mushroom soup, a dab of 
butter, onion flakes. diced celery or celery flakes. green 
pepper flakes. Mix soup, butter, onion, celery, and green 
pepper flakes, Add water, When water starts to boil, stir in 
instant rice. Add meat and heat. Follow cooking direc- 

ns on rice package 


* Potatoes au Gratin are tasty. Ingredients: dehydrated po- 
tatoes, onion flakes, cheese. Cook potatoes according to 
directions. add onion flakes and hunks of cheese. Heat 
until cheese is soft enough to whip into potatoes. 


+ Noodle soup is simple. Use dehydrated vegerable soup. 
bouillon cube. and noodles. Cook noodles according to 
directions. add soup mix and bouillon cubes. Cook until 
the longest recipe time says “done 


Campfire Pizza Pies 


For a post-campfire treat. try this recipe: 
You will need: 


English muffins 


Canned pizza sauce 


ampfire burn down to a hot bed of coals. Slice the 
s spread on pizza sauce. chen sprinkle on hamburger 


or sausage and cheese to taste. Put the pizzas on a sie tin 
for easy removai and place it in a dutch oven and heat for 
10 minutes. 


Baked Fruits 


These are good treats to distribute to vour audience at a 
“happy birthday” campout. Cut the top from an apple, 
remove the core, and sprinkle in a teaspoon of sugar. Wrap 
in foil and bake on coals for 30 minutes. Or. wrap unpeeled 
banana in foil and bake 10 minutes. 


Peach Cobbler 


Place dutch oven over hot coals to preheat slightly. Pour 
peaches into oven. Hold out some of the juice so cobbler 
won't become mush. Mix 2 cups biscuit mix and roll out 
dough to ¥ inch thickness and to size of dutch oven lid. 
Place dough on top of the peaches and sprinkle lightly with 
sugar. Place lid on oven. cover it with hot coals, and bake 
until crust is golden brown, (see April 1986 Boy Scout Pro- 
gram Helps for hot oven) 


Sourdough Biscuits 
and Pancakes 


For the flavor ot che Old West. make sourdough “starter’ 
by dissolving a packet of drv yeast (or He cake yeast)in 2 cups 
of white four and enough water :o make a smooth batter. 
Put the mixcure in a warm place until bubbles are all over it. 
Leave it in the refrigerator overnight in a glass jar (the acids 
will pick up a metallic taste if its in a metal container). 


Several hours before cooking. pour the “starter” into a bow! 
and add 2 more cups of flour and more water. Set this in a 
warm piace again, until it is bubbly, Save half of it for 
permanent “starter” mix and use the rest to make biscuits or 
pancakes. Each time you want pancakes or biscuits. add 
flour and water to the “starter” and then use half of it for 
your baking and save the res 


For great biscuits trv this recipe: 
1 cup sourdough starter 

4y esp soda 

leggy 


L tsp melted fac 


Enough flour to make a stiff dough 

Mix ingredients until they're blended into a dough that 
you're able to knead. Roll dough flat on a floured surface 
such as foil or board, Cut into biscuit-size pieces. Let rise 
for an hour or so, then bake in your durch oven, reflector 
oven. or greased skille:. 


Mexican Tortillas 


L cup cornmeal 
1 cup boiling water 
Ltsp salt 

Slowly add the boiling vater to the cornmeal. Add the sale 


and mix well. Shape into thin ‘lat cakes and bake on an 
ungreased griddle. When brown. curn over 


Swedish Meatballs 


9 Ib, lean pork. groune 
1 tb, round steak. ground 
ty cup chopped onions 

2 cb butter 

1 whole egg 

Legg voik 

1g cup bread crumbs 

2 cups milk 


Salt and pepper 


Mix pork and round steak in a bowi. Cook onion in bury 


add it to the mear, Beat the eggs and stir them in. Add 


bread crumbs and milk and s 


ason to taste. 


‘0 sail 


balls and fry undil golden brown 


Irish Stew 


2 Ibs. mutton or lamb 
6 medium-size potatoes. cut in quarters 
6 medium-size carrots, cut in strips 


6 smail onions 


small yellow curmp, diced 


3 sprigs parsley 


tsps salt 


Car mutton or lamb into l-inch cubes, Cover with 


5 measuring the quantity or water used. Cover 


settle and bring oa boil. Add the potatoes. carrots. onions 
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turnip, parsley, salt, pepper. and sugar. Cover and cook 
slowly abour 11% hours or until meat is tender. For each cup 
of water you used. measure 1 tbsp. of flour and mix thor- 
oughly wich cold waver, Stir slowiy into the stew and con- 
tinue cooking about 15 minutes, 


Hungarian Potato Soup 


1 tsp butter 
1 onion. chopped 

4 cups stock or water 

1 tb paprika 

3 tb sour cream 

4 large potatoes, diced 


minced 


pimie: 
tb minced parsley 
2 tsp salt 


Mei: butter in saucepan. Add potatoes, onion, and pi- 
miento. Simmer slowly until the onion starts to brown, then 
sprinkle with the minced parsley. Add the hot stock or water, 
stir in che paprika, season with salt, and simmer about 30 
minutes. Add 1 tbi of sour cream and cook 
more. Remove from fire. add the remaining sour cream. 
and serve. 


Pizza Goes Camping 


Spoon your favorite pizza sauce on bread, top it with 
cheese, and put it in a plate of a patrol cook kit. Invert che 
Kits skillet over the plate. Place four to eight glowing char- 
coal briquets on top of the skillet for 10 co 12 minutes or 
until the cheese meits. You can use the same recipe wi 
a trail chef kit or a dutch oven. 
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Dutch Oven Recipes for Camp 


Here are some ideas for patrol cooks from 
of the Mid-lowa Coun Des Moines. 


he roundtabie 


Sear a 4- to 3-Ib. roast (arm, pot, or Swiss steak) with 
a litele oil in che dutch oven, Season the roast with salt and 
pepper and add enough water co half cover it. (Watch che 


wacer level during cooking—do not let it burn dry). 


While the roast is cooking, peel one or two potatoes. a 
couple of carrots, and an onion per Scout, When the roast 


has cooked minutes, add the vegerables and cook 45 
minutes more or until done. It is done when it becomes 


tender. 


Remove meat and vegetables. Make gravy with the juices 
and two packages of gravy mix. For thicker gravy, add flour 
(mix with water before adding to avoid lumps). salt. and 


pepper. 


Pork Chops and Rice 


6 to 10 thinly sliced pork chops 


1 Ib rice 


2 cans onion soup in beef stock 


cans cream of mushroom soup 
1 or 2 cans mushrooms (optional) 

Brown pork chops in dutch oven. Remove and place them 
on the lid. Mix rice, soups, mushrooms, and three soup cans 
of water in the dutch oven. Lay the browned pork chops 


on top of this concoction. Bake in the dutch oven 
utes, For a variation, substituce chicken or round steak. 


Dinner in a Dutch Oven 


Put 2 Ibs. lean ground beef in a dutch oven and put one 
or two sliced potatoes. one or two sliced carrots, and one 
sliced onion per Scout over the beef, Season as desired. Bake 
for 1 hour or until meat and vegetables are done. 


Variations: 
* Add a can of corn (drained). 


* Add a can of tomato paste to the meat and mix before 
adding vegetables 


# Use stew meat instead of ground beef 


* Twenty minutes before cooking is finished. lay camp- 
made biscuits on top. 


Polish Sausage and Cabbage 


(serves 6 to 3) 


2 large onions 
6 to 8 potatoes 

| medium cabbage 
2-3 Ibs. Polish sausage 


Salt and pepper 


Slice onions and arrange to cover bottom of dutch oven. 
Slice the potatoes, layer them on top of onions and cover 
with water. Add salt and pepper to taste. Cover and place 
on coals until water starts to simmer. Cut cabbage into 
wedges. When the water is simmering, add the cabbage 
wedges and sausage and rerurn to heat. Simmer until pota- 
toes are tender and cabbage is wilted. 


Ham Loaf 


L lb. ground ham 
L Ib. lean ground pork 
| Ib, ground beef 
2 cups crushed graham crackers 
L cup milk 
2 eggs 

Mix ingredients, form into loaves, and place in small loaf 
pans. Place the pans on an inverted pie pan in the dutch 
oven. Bake 1 hour or until done. For a sauce on top of the 


loaves, mix one can of tomato soup, % cup vinegar, and 
1 cup brown sugar. 


Vegetable Kebabs 


You will need (quantities are for six servings) 
* 12 new potatoes * 1 green pepper 
* 12 smail onions * 12 small comatoes 
* 12 butcon mushrooms * Butter or margarine 


* L red pepper © Salt, garlic. and pepper to taste 


Method: 


* Prepare six thin green sticks from ash. hazel. or willow 
(not holly or yew). Skewer the cleaned and prepared in- 
gredients as desired onto them. Leave the tomatoes to one 
side 


Melt some margarine or butter with some salt. pepper. or 
garlic as required. and brush it over the kebabs. 


* Support the kebabs over glowing embers and cook for 


about 5 minutes. Turn occasionally. After 3 minutes. add 
the comacoes and cook for 3 more minutes. 


ca 


More Backwoods Cooking 
Recipes 


Stuffed Tomatoes 


‘You will need: 


* One large tomato per person 
* Approximately three tablespoonfuls of grated cheese per 
person 
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Method: 


* Cut the top haif inch of the tomato off and place to one 
side 


* Scrape out the center of the comato and mix this flesh wich 
grated cheese. adding salt and pepper as required. 


© Place the mixture into the comato. replace the top, wrap it 
in two thicknesses of foil and put into hot embers for 5 
minutes. 


Variations: 


Tasty alcernative fillings could include cooked minced beef, 
baked beans, flaked fish, prawn in tomato sauce, tuna fish, 


and so on, 


Cowboy Dinner 
You will need (quantities are per portion): 
* One small potato 


* A few green beans 


* Four slices of bacon 


* One small onion 


© About 2 oz. of minced beef. 


Method: 


On a piece of foil. approximately 10 inches square. lav two 
strips of dacon about | i 


‘A apart. 


* Place some of che green beans across the bacon and add 
thick siices of onion 


Next. place two slices of potato, the minced beef, some 


more onion, and then the remainder of che potato 


Fold any ends of bacon over in order to cover the sides 
of the food “pile.” and carefully slide the whole dinner 
into a foil bag 


* Place in hot embers, cook for 15 minutes on each side. 


Fish in Newspaper 


You will need: 
* One fish (cod, haddock. and so on) per person 

* Greaseproof paper 

* Newspaper 

* Scring 

Method: 

* Prepare the fish (remove the innards and discard) and 


place on a sheet of greaseproof paper, which is folded to 
completely surround the fish 


sheets of newspaper and make up 2 parcel w 
in the center. cying it all up securely 


ich string. 


Place the parcel in a bowl of water until the paper 
soaked through. 


Remove the package from the water and squeeze ex 
water out gently. 


Place the damp parcel on hot embers. turning 
minutes. The fish should be cooked by the time the paper 
begins to char. 


Garlic Bread 


You will need (quantities are per portion): 
* A d-inch length of French bread 
#114 og of butter or margarine 


* Half ac 
or garlic salt 


shed clove of garlic or a pinch of powdered garlic 


Method: 


* Cut the bread into thick slices. making sure that you do 


not cut through the Dotcom crust (see illustration . 


* Mix the butter with the garlic and spread generously onto 
both sides of each slice 


* Press the slices back 


gether and wrap loosely in two 


thicknesses of foil. 


© Place on hot embers 


Variation: 


1 oz of grated cheese could be mixed with the butter before it 


is spread onto the bread. 
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Baked Eaas 


You will need: 
One egg per person 


Method: 


* Find a thin stick. approximately 30 inches long, and. 
using a sharp knife, strip about 2 inches of the bark off the 


thinnest end. 


* Using the point of the knife, tap the egg carefully at both 
ends until you have a hole large enough for the thin end of 


the stick to go through. 


Push the skewer through the egg and place over hot 
embers. Support the skewer upon two forked sticks if nec- 


Burgers in Leaves 


essary. 


You will need: ; 
* Cook for 10 minutes. Turn occasionally. 


* Cabbages ' . : . 
2 Note: kt is important that the egg does not fit too tightly 
‘ ‘ onto the skewer, as air will not be able to escape during the 
© Hamburgers or ground beef, " 
= 3 cooking and the egg might explode. 


Method: 


* Place three lavers of cabbage leaves directly onto the hot 
embers and put the beef patties on top of them. 


© After approximately 10 minutes, turn the meat over, put- 
ting onto three new cabbage leaves. Repeat this process 
until che meat is cooked. 


Note: Cabdage leaves can replace aluminum foil in many 
instances when using backwoods cooking recipes. It is im- 
portant that on no occasion should rhubarb leaves be used. 
as these contain a highly poisonous resin. 


aX W'A\ 
\ or \\ 
S/S 
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Instant Oven 


You will need: 


* A piece of foil about 5 feet long 


© Two sticks 12 inches long 


Method: 


* Fold the sheet of foil in half and peg one end to the ground 
with che bottom of a stick in each corner at this end. 


* Fold che foil in half and bring the free end up, atcaching it 
to the top of the zwo sticks, at a 45 degree angle, as shown. 


* Place the food on the bottom haif of the foil and light your 
fire by che open end of the reflector oven. 


Hot Cross Buns 


‘You will need (quantities are for eigh 


* 8 oz self-raising flour 
* 2 oz brown sugar 

#9 eggs 
© 2 oz butter or margarine (melted) 
* 2 o7 dried fruit or chopped apple 
#1 pinch of mixed spice 

* 1 cup of milk 

Method: 


* Mix the dry ingredients together 


* Add che beaten eggs, milk, and melted butter, mixing to 
result in a smooth batter. 


© Using a smooth rock as a mold. make eight foil dishes 
Grease them well s 


ith butter or margarine. 


re into the dishes (they should not be 
ull). 


* Divide the mi 
more than a thir’ 


© Cur thin slivers of apple, with the skin on, and make a 
cross on the top of the buns. 


* Bake in your camp oven for about 20 minutes. 


Bacon-in-a-Bag 
You will need: 
* A paper bag * Tiwo slices of bacon 
+A piece of string * Patience! " 


Method: 


* Place the bacon in the bag and tie the top securely with 
string. 


* Suspend the bag from a stick. Cook over hot embers 
shake the bag continuously for about ten minutes. 


HY on MY), yy 
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Camp Ovens 


You will need: 


* A metal roasting pan, metal washing bowl. or something 


* A metal plate or cray 


Method: 


* Dig a hole slightly smaller in dimensions than the pan you 


are to use 


* Build a large fire in this trench and keep it well stoked to 
produce a good quantity of hot embers. 


© When you have prepared the food and the fire is ready. use 
sticks, stones, or an entrenching tool to remove the embers 
from the hole, Exercise extreme caucion as you do so. Pile 
them by the side of the trench 


* Place the food un che metal piate or trav and puc this in che 
wench, Then the roasting pan or bowl, upside 


down, over the food and sweep the glowing embers 


wound. and on top of the pan 


Note: You will need to check on the food every 15 minutes or 
t is in danger of 


so-and vou may need to stoke the fire i 
going out. After a bit of practice. you will know how long it 


takes to Cook certain meals using this type of oven. 


Ega-in-a-Can 

You will need: 

* An empty standard-size food can 
* One cen 

© \ night-light or small candle 


* Some wire 


Method: 


rge holes in the side of the can close to 
il act as air holes for che candle. 


® Pierce a series of 
one end. These 
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* Cut the bottom off the can to leave a cylinder. 


* Tap a small hole in both ends of the egg with a sharp knife 
and thread the egg onto the piece of wire 


* Cook for at least 3 minutes. Turn occasionally 


Kons wrod 


Spit Roast 


You will need (quantities are for eight servings): 


* 3 small potatoes 
* Chopped herbs 
© Oil or butter 


* One cup apple juice 


Method: 
© Wash the bird well. inside and out. removing the giblets. 


* Cut off the legs and wings of the bird and place on two 
layers of foil. Baste with oil or butter and sprinkle a small 
amount of chopped herbs and some apple juice on the legs 
and wings and wrap in foil 


© Place the stuffing and the scrubbed potatoes inside the 
body cavity and baste with oil or butter. Sprinkle herbs on 
the top and mount the prepared bird on a spit made from 
a Linch diameter length of green stic! 
embers. A metal spit will speed up che cooking process 


over glowing 


* Cook 


about | hour from this point, adding che parcel 
containing the legs and wings to the fire after $5 minutes. 


Test the meat from time to time to check that it has 


cooked, 


Preparing Fish 


Before vou cook freshly caught fish. it is important that vou 
clean and prepare them properly. The following procedure 
is straightforward and requires only the use of a sharp knile 
and a clean. firm cutting surface -plus a bit of courage! 


Method: 
© Wash the fish thoroughly in clean water. 
* Remove the scales by scraping with the back of the knife 


(that is, not the sharp edge), working from the tail :oward 
the head 


© Cur the spine at the point just behind the gills and tear the 


head off with a steady, slow, forward motion. If vou are 
careful, the fish's innards will come out with it, 


* Slice che belly open from tail to gills and thoroughly clean 
the inside, 


© Finally, cut off the fins and tail and cook as desired 


<2, ey is 


“eR: 
ey 


£B 


Variation: 


ith 


Preparing che food in the same way, use a green stick 
the bark removed, asa spit by inserting it through either side 
of the orange. near the top. You will find that it will be 
easier to retrieve the cooked egg using this method 


Cardboard Oven 


Although not strictly a backwoods item of equipment. this 
oven is great fun to make and use. 
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You will need: 
* Wire cake-cooler (or something similar) 


¢ One 


ng 
contains wines, as these are very rigid). 


rdboard box (such as that which previousiy 


Masking tape. 

* A roll of wide cooking foil 
Four metal tent pegs 

* Lots of patience 

Method: 


* Remove the top and bottom of the box. using a sharp 
knife. 


* Taking a lot of care, completely cover the inside and 
outside of the box with foil. Use masking tape on the 
outside to secure it. To do this. you will need to lay your 
strips of foil on the inside so cha: 6 inches of foil sticks out 
at the top and bottom of the box. Fold the foil over and fix 
in place on the outside of che box 


Cover the cardboard lid with foil. 


Make a shelf by pushing the four metal pegs through the 
corners of the box (as shown) and then rest the wire cake 
cooler upon these supports. The shelf should be supported 
about 6 inches above the ground. 


Dig a shallow pit with the same width and length as the 
box, and light a good fire in it—or use charcoal for best 
results. 


When the glowing embers form. place the oven above the 
coals. Position your food on the shelf inside it, Put the lid 
on top, securing it in place with stones. 


Pastry 


You will need: 


© 1 cup plain flour 


+ cup shortening or margarine 
© Pinch of salt 
* Water (scant) 


* 1 lb. sugar if pastry is for sweet items 


Moke a handle for your 
pot trom clothes hanger 
wire. 


Attach handle with a 


regular copper rivet. 
ep 


-..0F use wire triangles, 
tin strips and split rivets. 


To save charcoal, put a 
grate in your stove. 


Here’s a good reflector oven fer baking. The heat 
comes from burning charcoal in a shallow bake 
pan. Chicken wire hoids charcoal in place. 


Stove is open at top to 
enable you to replenish 
chareeal. 


A tive-gallon can cut and shaped like this makes an excel- 
lent charcoal stove. 


You can use iron reds for holding a battery of stoves, 


at 


APPENDIX A—TYPES OF FIRES 


Reilector Fire 


The Trench Fire and the Trench Hunter-Trapper 


Fire in a Hole for Stewing Fire ina Hole for a Quick Lunch 
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Fire-by-Friction Set 


Backlog Fire 


aa 


APPENDIX B—TYPES OF OVENS 


Ppa 
Rg 


Pie Pan Dutch Oven 


‘Trench Stove 


APPENDIX C— SEALING FOOD 
IN ALUMINUM For 


1. Cut piece of foil that will be large enough to make 
your seal. If you are using regular, not heavy-duty, 
foil, have a piece large enough to fold in half for dou- 
ble thickness. A good idea is to cut one piece first 
and check the size before you cut all you need. Do 
not skimp on the amount of aluminum foil you use 
to make your seal. 


2. Place food in center of foil 6. Fold the top down flat. Also press ends together. 


3. Bring sides of foil up over the food loosely. 7. Fold corners over, as shown by dotted lines. 


LA, 


| “ly 


LATEW WY 


4. Fold the top half inch down on itself. This can be 8. Faid pointed ends over, about one-half inch, as 
creased. shown by dotted lines. 


9. Fold ends over again. 
5. Fold the top down again on itself. Do not crease. 10. Put foil package on the coals. 


be 
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APPENDIX D— LIGHTING CHARCOAL 


Never use liquid fire starters to ignite a charcoal fire. For Stuff two sheets of newspaper loosely in the can and 
one thing, flammable liquids burn off fast, often without drop in a few charcoal briquettes. Light the paper 
getting the charcoal lighted. Even worse, there is some- through one of the draft holes. If there is a breeze, the 
times fatal temptation to pour on more liquid, paper will burn briskly and ignite the charcoal fairly 
and—boom! quickly; if not, fan the flames through the vents. 

Here is a convenient way to ignite charcoal and to keep When the briquettes are burning, drop in some more. Stir 
a steady supply of coals coming. Use a punch can them occasionally until all are burning. Remove them as 
opener to make holes around the bottom edge of a one- needed for your dutch oven or ovens. 

gallon can. 
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APPENDIX E— COOKING METHODS 


(Reproduced from Boy Scout Roundtable Planning 
Guide, No. 72 


Move any stick over 


The Bangor Dixie Crane 


Rarely seen today, the Bangor Dixie Crane is the best of 
them all. say the veterans 


As the dotted “ghost” lines show. any of the top suspension 
sticks can be moved. so that dixies and billies can be moved 
over any part of the fire, for boiling or simmering. Also 
utensils can be placed on other sticks, laid across as shown 


Rodgers Reflector Oven 


#) Te xT 


| 


| WIRE PRINGS“" 
This reflector oven foids lat 


and is lightweight. J 
eee Zz 
TB KNI2 Ps 
7 
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Backpacker’s Oven 


When you must carry all your equipment. ounces and 
space become important. Here are two ovens. Each fits into 
an envelope and weighs only 15 ounces. One oven fits 
together by sliding the reflector and rack tongues into the 
slots of the sides —this oven is rigid, The other model fea- 
tures a hinged back that lets you reposition biscuits in com- 
fort from the back. Aluminum is sold in 36-by-36 inch 
sheets—enough for three ovens. Of course, if you prefer 
larger ovens, you can make only two. 
L. Make a fray jig for the side pieces. The jig should extend 
beyond the bench and be large enough to clamp securely 


——_——,— 
Slotter 4 
oven rack 


e 


"KE 


C—O —————— 


Side of reflector oven 
(fwo needed for rigid oven) 


SF. <4 


42" (Increase for 
wider oven) 


Top and bottom reflectors 
(Two needed for rigid ovens) 
or 


48 Bottom reflector 
(One needed for top hinged ovens) 


42" (Increase or 
wider oven} 


‘Small hole for 
pin anchor 


° 


Oven rack 
{one needed) 


to the bench. Frame the sides with lath or scrap plywood 
but leave an opening in the front for a saber saw. Drill 
holes for the saw blade and cut slots in the jig. Make 
stop marks on the frames for the saw guides. 


The top reflector pivots on a threaded rod that i rolled 
into the top edge. When the oven is taken apart, thread 
the nuts on the rod. The wallls. trapping the tongues in 
the slots, are not needed because they can be replaced 
by small pointed sticks. 


. The rigid oven has no moving parts. If you must change 


the position of a biscuit, you must either move the oven 
or work close to the fire. There are no small parts to pack. 


Hote tor red of 
rear opening oven 


x 
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Side of rear opening oven 
{two needed) 


"w thread rod 
Nut (two neeaea) sy 
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Roll edge to 
hold rod in place 
i} 
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rs 
Top reflecior 
{one needed for rear opening oven) 


Tin Can Stoves os 


Bend or cut tip 


Cut holes fop and bottom 
with can opener 
» Make grill with wire fabric or 
(, coat hanger wire 


Steel rod (36") or 
reinforcing bars 
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Fry an egg using a clean 
can upside down with 


holes cut as shown 
2 tho" aluminum sheet 
fr Make cover with aluminum 
foil and seal tightly 


Fire brick 


Fast Charcoal Starter—You can easily 


Ise 8 10 10 
sriquets 
start briquers by Plea them neatly 
x around the walls e can, making 
Bake turnovers or muffins using @ “hollow” in the middle. Place a fire 
starter and light. (See page 103 for fire 49 


can as oven ever rock cradle. 
starter instructions.) 


Camp Can Craft ® Stove (inverted) (36) 


* Nesting pails save space (37) 


The sketches show some of the uses — Water bucket 
of the different size tin cans for camp 
can craft. Although only one sketch is 


some of the devices shown have * Double Boil 


several uses. depending upon the size 

of the can chosen and how it is used. 

Always be careful to crimp or file edges. © CTIMp an edge and choose size (35) 

smooth. Handle carefully 
You can make everything you need Tea por 

to cook with on a patrol hike or troop «Water pitcher 

camp and a lot of other interestingand ilk pitcher 


* Coffee por 


useful gadgets to boot. No. it doesnt» Syrup pitcher 
cost a thing—just a little thought 

planning, and time, Sure, you can still 

get them! It depends on the kind you Cut it down to size: 
want as to where you look. The num- 
ber 10s and the 5-gallon squares you 
can get from a restaurant, hotel or fill- 
ing station; the big round ones from a 
fish store or a bakery; the litle ones you 
can have your boys bring from home 
All you need is a can opener, a pair of 
tin snips, a pair of plierss, a litle wire. 
a nail fora punch, a metal file. emery 


Scew pan (25) 
Cereal bow! (25) 
Saucer (25) 


Sugar bowl (26) 
Plate (27) 
Serving dish (25.20) 


Pot cover (27) 


cloth. and an old pair of gloves‘ Pr0- By special design 
tect the hands. Be careful of sharp ‘ 


edges. Crimp edges over with a pairof  * Frying pan (24) 


pliers and pound them down, orstrike  * Griddle (27) ;! 
the edges with a file and round them —* Skillet (24) 
off with emery cloth. * Grill (from opened side of No. 10) 

(16) 


Uses for the 5-gallon square (1): 
: Jobs for the No. 244 and No. 3 (9) 
© Troop or patrol water can (1) 
* A simple reflector oven (2) * Cup (10) 
* An improved reflector (3) * Dipper (11) 
© Adishpan. sterilizing basin. or foot- — * Dipper (12) 
bath (4) * Potato masher (9) 
* A stove (5) 


pauicre 


Uses for the No. 10 and associates (38); From a flat piece: 
* Charcoal stove (using triangular can ¢ Pancake curner (17) 
opener) * Grater (19 


With a small can (13): 


* Biscuit cutter (1+) 
* Broom holder (23) 
* Salt and peg 


AA job for che long ones (6) 


* Sconce (7 
* Rolling pin (8) 
* Stove pipe (52 


A vote for the Ith point of the Scout 
Law: 


* Patrol wash can (32) 
* Soap dish (33) 
* Shower (29) 


Special devices: 


First aid can (contains band-aids, 
Unguentine, and antiseptic right 
where a boy can get at it for minor 
scratches and burns) (31) 

* Troop or patrol maiibox (30) 
Shower (29) 

Strainer (29) 

* Flour siiter (29) 

® Sterilizer (when it contains cutlery or 
dishes and is dipped in larger can of 
boiling water) (29) 

Sundial (28) 


Specialized design: 


Bucket stove (same as 36. made from 
an old bucket) 


Introducing the fish can (not shown 
in sketch). 


* Dish pan 
© Dish sterili: 


* Bread can 
* Refrigerator—waen 
edge of stream 


weighted at 


By their size ye shall know them: 


* Sugar scoop (18) 


* Flour scoop (18) 
® Dirt scoop for lacrine (18) 


At night they serve: 


® Candle lanterns (21-22) 
© Scone (7) 

If your troop is new. you need camp 
can craft so that you can get out on 
that hike right away! If ir’ old, leave 
your equipment at home and give vour 
Scouts a chance to use their imagina- 
tion and try their initiative. 

After the camp is over, you can burn 


theyre well made and fit together 
snugly, you can save them for future 
hikes. This project will also give you a 
swell display for parents’ night or your 
Scouting Anniversary Week window 
display. What you say is true—it’s “old 
stuff" to us, but don't forget that it’s 
brand new to at least a third of our 
bovs each year 

The tin can will prove co be a good 
friend in many other ways to the alert 
camper. [f the ends are removed and 
the sides mashed flar, it can be used 
for joining board or strengthening cor- 
ners; small pieces can be fashioned into 
spinners, spoons, and lures for fishing. 
A No. 10 can even be opened to make 
a coat hanger—just cut it to shape. 
‘Small pieces may be used as scrapers. 
Large flat pieces may be laid directly 
on the coals and used for pan-irying 
meat. With experimentation and 
application, we soon develop a new 
appreciation for this often discarded 
and forgotten friend. When confronted 
with a problem or a need in camp, 
remember: 


When placed in the hands of 
devising man, 
If the problem is solvable, 


(ult 


the tin can can. 
Wh 
i 
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Temperature Chart 


Determine che approximate temperature of a fire by the 
number of seconds you can hold your hand over the coals. 
Be careful not to burn yourself. 


Approximate 

Temperature Type Fire Seconds 
250-325 degrees Slow 

325-400 degrees Medium 

400 500 degrees Hot 

Over 500 degrees Very Hoc 


Paper Cup Hard-Boiled Eag 


Fill an unlined, unwaxed hot paper cup with wacer 
(34 full). Allow wacer to boil. Place egg into cup. You may 
use aluminum foil to cover cup, but be sure to puncture 
the foil to vent steam. Use caution when removing egg. A 
pair of metal tongs should be nearby. 


Paper Plate Bacon and Eag 


Using an unlined, unwaxed paper dining plate. place 
bacon in first. If che heat is sufficient, the bacon should start 
simmering immediately. After the bacon is cooked, crack 
the egg directly over the bacon. Having sufficient heat with- 
out flames, the paper plate will noc bura. The underside of 
the place will be charred. 


Cut and remove 
aS Y portion of sack 


aed | 


Paper grocery sack 


Sharpened point 


Always be 
sure to have sufficient 
heat and no flames 
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Grocery Sack Bacon and Eqg 


y sack as shown. Be 


Prepare and fold the brown groct 
sure the sack is clean and empty. Find a suitable “handle” 
and make a pan, as shown. Place the bacon in the sack first 
Cook the bacon, and then place your egg. Cooking time 
depends on the heat of the prepared coals. Be sure to have 
sufficient heat without flames. 


Height depends 
on the 


temperature 
of coals 


BREAKFAST OVER HOT COALS 
USING PAPER GOODS 


Brown-Bag Biscuit 


Saturate bottom and sides of paper bag with cooking oil 
Place prepared dough in bag and heat. Bag should hang 
high enough not to burn but low enough co receive good heat. 


Eag on a Stick 


Pierce small holes in egg and pass stick through egg. Heat 
over coals. Be sure the stick is from a nonpoisonous plant 
ww, elm. or laurel, 


ewer l-inch cubes or meat. Sear meat until brown. 
zmove from sti 


. Then add onions. green pepper. and 
comatoes between meat. Broil over coais. Turn occasionally 
until done. 


Oranae or 
Onion Shell Eqgas 


Cut orange in half and remove fruit. Crack egg into peel 
and place directly on coals. Do the same using a hollowed 
onion for onion-flavored eggs. 


Paper Cup Rice 


Rinse half a cup of rice and add water to just below top 
of cup. Seal top with aluminum foil and place close to coals 
but not directly on the coals. Use unlined, unwaxed cups. 


Hot Potatoes 


Wrap cleansed potato in aluminum foil and place over 
strong heat. Bake approximately | hour. turning side co 
side occasionally, Stick 2 knife or fork into potato to check 
doneness. 
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More Things to Make for Camp 


HOBO STOVE TIN CAN CHARCOAL STOVE 


Punch out with triangular beverage Use coat hanger wire through holes Holes punched in cans and fitted 
can opener. punched with nail. with coat hanger wire bails make 
good camp pots. 


Coat hanger wire 
has endless uses 
ground camp, 


Make a “pittilator” and hang it near 
the latrine for hand washing. 


Don’t use insect spray or spray 
repellant in camp. It'll take the wa- 
terprooting out of the tents! 


A forked stick with a few notches 
makes a good pot pourer. 


Ke 


‘i 


A water point can be made from 11% 
gallon bieach bottles. Tip ‘em to 


pour. 


Retlector oven and windbreak 
trom one S-gallon tin, 


Tin Can Cookery Nail Hook 


Pan to 
catch 
grease 


BUCKET STOVE 


This bucket stove is so efficient 
that you only need small kin- 


TWO-WAY dling wood and pencil-size 


sticks. 


SUPER-DUPER 


am CIRCULAR TIN CAN OVEN 
aan WITH HINGED LID 


Made trom two 5-gallon oil 
cans with a tin can chimney. 


Works best if fire pit is dug into small bank. Place metal 
plate over pit and piace oven on top to prevent fire 
trom direct contact with oven. Pack mud around oven 
to make air tight. 


Metal 
piate 


Rivet hinges 


— , i 
chimney 
fits over 
lip on 16 i 7 4 
1p surface can be use: ss 
Suter shell tor cooking. 6 


Box Oven Baking 


Box oven cakes are fun to make and 
delicious to eat in the out-of-doors. You 
don't need to wait for 


to make one. 


ecial occasion 


Materials 

Cardboard box. approximately 12” x 
16" x 14" deep for large cake: 12” 
square for smaller cake 

Aluminum foil 

Scotch or masking tape 

Knife 

4 to 6 empty 12-02 beverage cans 
Charcoal 

Plastic roasting «wrap (optional) 


Cake pan 


Cake mix and or ingredient 
Canned frosting 


Decorator frosting with fancy tip, tube 
or push-button can 


Directions 


For a 9-inch by 13-inch cake, cut the 
top flaps off a large box. Line the 
inside of the box with aluminum foil, 
bringing the foil around the edges and 
down the outer side about + inches. 
Anchor with tape. If you want to watch 
what is happening in your oven, cut a 
square hole in the solid top of the oven 
box, and tape clear plastic roasting 
wrap tightly over the hole. 

Fill four empty beverage cans about 
half full wich sand or dirt. and place 
them in the charcoal pit so each can 
will support a corner of your cake pan. 

Light 14 pieces of charcoai: chen mix 
your cake. 

When che charcoal is giving off even 
heat. spread the coals. set cake pan on 
the beverage cans, and place cardboard 


56 


box oven over the pan. Make a small 
gap for air at each end of the oven by 
scraping some dirt away. Air circula 
tion is needed to keep the charcoal 
burning. 

Bake cake for the length of time 


specified in the recipe. Do not peek! 
Lifting the box will cause the oven to 


lose heat 

If you use an 8-inch square pan and 
a 12-inch square box for the oven, light 
only 12 pieces of charcoal. 


COOKIE PAN REFLECTOR OVEN 


Smailer pan as 
deep as required 
for baking 


Two pieces tin 
| for ends 

° ° ° 
Sli 
Holes | 
for reds 


2 
Tin strip length of 4-inch pans 
° ° 


] Ss 
: 


< 


Three rods 2 inches longer than pans 


Twenty-two 
paper fasteners 


Odds and Ends 


Builder's plastic can be used tor ground cloths 
and to improvise tents and flies. Tie a small stone 
in the corer with the tent rope. It won't easily rip 
out. 


Film cans make goed personal salt and pep- 
per shakers. Close the top with tape—stick it on 
the side when in use. Cubes of Celotex or short rolls of newspaper 
dipped in parattin make good fire starters. Use a 
match to light. Warning: Use a double boiler to 


Dip with toothpick. melt parattin to prevent fire. 


A “tennis racket" broiler is a great wey to breil 
@ smail steak or fish. 


Rope is expensive and here’s how to conserve 
-, and 25-feet lengths. Whip 
the ends. Paint the whippings on the 15-feet 
lengths with red paint. Three letters in red—each 
letter stands for 5 feet, Paint the 20-feet lengths 
with blue (4 letters x 5 feet is 20 feet), and the 
25-feet lengths with green paint. Set the standard 
that rope is never cut—tuck in what you dort 
need or get a shorter piece. Scouts can instantly 
identity the lengths, and you'll probably wear out 
the rope betore if's all cut up! 


For safety, your file should have a handle. A 
vole drilled in a short stick and a scrap of leather 
de a fine job. 


Prefabricated Aluminum 
Foil Cooking Utensils 


Here is a cooking utensil that can be made on the spot or 
of which a number can be prefabricated and carried flat in a 
pocket ready to open out when required. Made from a piece 
of foil 12-inches square, the utensil is large enough to boil 
two eggs or make a cup of tea for one. A piece 18-inches 
square will hold 1% pints but will need a flat bed of embers 
to seat nicely. All foil cooking utensils are better made from 
a doubled sheet rather than a single piece. 

Here is a project that can be pertected during that odd 
quarter of an hour between more strenuous activities in the 
winter program 


Cut a square of foil, say 12" x 12”, then (4) Fold two opposite 
corners fo the center; (2) Fold each of the folded parts in halt 
to the center; (3) Fold in half as indicated; (4) Insert forefingers 
in the pockets formed and ease out; fold the upright edges 
against the bottom edges to produce the creases; (5) Care- 
fuily pull down both pockets; (6) Turn over and repeat on the 
other side; (7) Fold the three corners to the center, tum over 
and repeat 6 and 7 on the other side; (8) This is what it should 
look like. 


(9) Fold in half; (40) Insert the forefingers in the opening indi- 
cated by the arrows and genily open out te give you your foil 
cooking container, complete with two “handles.” 


Reflector Oven 


2 


1135/4" 


Back view 


Use aiuminum or 
heat duct material 


ch 19%" >} Bend up slighily 


Eye “B” Eye “A” 


This area is open 
Bend over wire frame 


41%" Heavy wire can be 

fl welding rod material 
A Se eee 

+ a 

3" 

7 
—------sf ~ 

Hook into eye “3B” Hook inio eye “A” 


Mears, Poultry, Fish 
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APPENDIX F— RECIPES : 


Hurry Hash 

Ingredients: 

1 10¥%-ounce can condensed cream of mushroom, celery, or other cream 
soup 

8 biscuits, rusks, or melba toast 

2 sliced hard-boiled eggs 

Ye cup milk 

1 pound ground beef or sliced weiners 

. Brown the ground beef or weiners in a skillet. 

Heat the soup slowly in a kerrle, stirring, and adding milk gradually. 

. When smooth and hot, add meat and eggs. 

. Heat thoroughly. Season to taste. 

. Serve over biscuits, rusks, or melba toast. Serves 4. 
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4-Pound Boneless Beef Roast” 
Oven time: Preheat 10 minutes to 325° 
Bake 2 to 2% hours 
. Remove the lid of dutch oven after preheating, and place roast in oven. 


. See thar all parts of the roast touch the bottom of the dutch oven long 
enough to sear it, to hold the juices in. 


. Add salt and pepper. 
. Place lid on oven and leave for at least an hour. 


Kar ee 


. Add 6 new pieces of charcoal on top and 2 pieces underneath. 


. Let cook for 45 minutes more. 


tO Ww we 


. Add 2 pieces of charcoal on top and 2 more underneath. 
. Let cook the full time. 
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Tasty Beef Roast” 
Oven time: 30 to 45 minutes per pound at 350° 
Ingredients: 


13 to 5 pound beef roast 

1 can cream of mushroom soup 

1 package dry onion soup mix 

. Brown roast. 

- Pour half of the can of mushroom soup around the meat. 


woe 


Pour onion soup mix over meat. then the remaining mushroom soup 
over all. 

4. Let bake to desired doneness. 

Variation 


Round steak may be used, adding | stick margarine melted on top of steak. 


